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COMMERCIAL FRUIT AND VEGETABLE PRODUCTS

Sterilization    (processing    by    heat),    vacuum

theory of, 39
(See also Sterilizing)
Sterilizers, continuous, agitating, 39, 135-136,146

nonagitating, 134, 136
discontinuous, agitating pressure, 146

nonagitating, 136, 138, 144
pressure, 38, 136, 138, 144

(See also Sterilization)
Sterilizing, of apples, 170
of apricots, 167, 168
of asparagus, 219
of beets, 241
of berries, 171-173
of cherries, 175
of corn, 235-239

effect of raw materials' condition on, 115
of figs, 180
of foods, 114-150
of fruit juices, 311-314
of grapefruit, 181

history of (see Canning, history of)
of lima beans, 225
of olives, 210
of peaches, 161
of pears, 178, 179
of peas, 250
of pimientoes, 255
of pineapples, 184
of preserves, 413
principles of, 114-131
of spinach, 259
of sweet potatoes, 261
of tomatoes, 269
Strawberries, canning of, 172, 173

frozen-pack, 784, 785
Strawberry preserves, 414
String beans, canning of, 220-223

blanching for, 222
drying of, 565
frozen-pack, 786
pickling of, 628
Sugar, in canning, 96-98
centrifugal, 96

effect on heat penetration, 119
glucose, 97
invert, 97

loss of, in drying, 521
Sulfur dioxide, in drying, 474, 475, 489, 493, 498,

501, 503, 538

Sulfuring equipment, 474, 475
Sulfurous acid, for cherries, 417
Sultana raiains, 488-491
Sultanina raisins, 488-490
Hun drying, 472-508
compared with dehydration, 507, 508
cutting and dipping shed used in, 474
cutting tables used in, 476
dry ya*d for, 473, 474
equipment for, 473-479
; Ot fruMfc* TO-$Q3
*, 494-407 '

Sun drying, of fruits, grapes, 484-491
peaches, 500-502
prunes, 479-484
references, 505, 506
statistics on, 472
transfer system used in, 476
Sweet potatoes (see Potatoes, sweet)
Swell, in canned foods, definition of, 273

Tannin, from grape waste, 658, 661
in wines, 725, 733
Tannins, 843-846
Tartrates, 657
Taylor, Allen, 37
Temperature, automatic control of, 143-145
effect of, on air drying, 520, 521
on head space in cans, 108
relation to pressure in cans, 111
relation of steam pressure to, 132
(See also Dehydraters; Sterilization)
Temperature correction table, Balling, 101
Temperature-measuring devices, 116, 117,  143-
145
Thermometers, 116, 117
recording, 143
resistance, 117
telltale, 116
Thermophiles, 286-289
Tin can, history of, 36
(See also Sanitary cans)
Tin in canned foods, 284, 285
Tin conservation, 44
Tin   containers,   manufacturing   processes   for,
42-50
(See also Cans)
Tin plate, 42-46
Tokay wine, 743
Tomato catsup, 450-457
bottling of, 454
cooking of, 453
cleaeration of, 454
formulas for, 452, 453
pasteurizing of, 456
spoilage of, 456, 457
Tomato juice, 459-463
Tomato paste, 449, 450
Tomato pickles, 328
Tomato products, 428-471
bacterial count in, 464, 466
color of, 429-431
concentration of, 439
definitions of, 428, 429
finishing point for, 441-448
Howard methods for, 463-469
microorganism standards for 403 464
microscopic examination of, 463-467
mold count of, 464
pulping of, 437
reference 470, 471
refractive index of 447, 455, 469
sorting of tomatoes. 433-436